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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live'' 
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ifil  AMENDMENT  NO.  1        JANUARY  1983 

TO 
15:2869-1964  SPECIFICATION  FOR  CANNED  ORANGE  SEGMENTS 

Alter^at^lons^ 

{Pcxge  5j  olccuae  6.1.1,   first  sentenoe)  - 
Substitute  the  following  for  the  existing  sentence: 

*The  materi6Ll  should  be  packed  in  tin  containers  made 
of  electrolytic  tin  plate  and  hermetically  seeded.' 

{Page   fl,  foot-^note  with   •••  €P^d   't*  marks)   -  Delete. 
(APDC  23) 
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AMENDMENT  NO.    2    MAY    1996 

TO 

IS  2W9 :  1964    SPECIFICATION  FOR  CANNED 

ORANGE  SEGMENTS 

(  Pagp  3,  clause  04  )  —  Insert  the  following  new  clause  after  04  and 
renumber  the  subsequent  clause: 

'OJ  A  scheme  for  labelling  environment  friendly  products  known  as  ECOMark 
has  been  introduced  at  the  instance  of  the  Ministry  of  Environment  and  Forests 
(MEF),  Govenmient  of  India.  The  ECOMark  shall  be  administered  by  the 
Bureau  of  Indian  SUndards  (BIS)  under  the  BISAa,  1986  as  per  the  Resolution 
No.  71  dated  20  February  1991  and  Resolution  No.  425  dated  28  October  1992 
published  in  the  Gazette  of  the  Government  of  India.  For  a  product  to  be  eligible 
for  marking  with  the  ECO-Mark  it  shall  also  carry  the  Sundard  Mark  of  BIS  for 
quality  besides  meeting  additional  environment  friendly  (EF)  requirements.  The 
environment  friendly  requirements  for  canned  orange  segments  are,  therefore, 
included  through  Amendment  No.  2  to  this  sundard. 

This  amendment  is  based  on  the  Gazette  Notification  No.  624  (E)  dated  6 
September  1995  for  Labelling  Beverages,  In£int  Foods,  Processed  Fruits  and 
Vegetable  Products  as  environment  friendly,  published  in  the  Gazette  of  the 
Government  of  India.' 

(  Page  7,  clause  5.5.5  )  —  Insert  the  following  new  nutter  after  5.5  J: 

'*5.6  Additional  Requirements  for  ECO-Mark 

5.^.1  General  Requirements 

5.^.1.1   The  product  shall  conform  to  the  requirements  prescribed  under  5.1  to 

5.5.5. 

5.tA2  The  manuCicturer  shall  produce  the  consent  clearance  as  per  the 
provisions  of  Water  (PCP)  Act,  1974,  Water  (PCP)  Cess  Act,  1977  and  Air 
(PCP)  Act,  1981  along  with  the  authorization  if  required  under  Environment 
(Protection)  Act,  1986  and  the  Rules  made  thereunder  to  the  Bureau  of  Indian 
Standards  while  applying  for  the  ECX>Mark  and  the  product  shall  also  be  in 
accordance  with  the  Prevention  of  Food  Adulteration  Act,  1954  and  the  Rules 
made  thereunder.  Additionally,  FPO  1955  (Fruit  Product  Order)  framed  under 
Essential  Commodates  Act,  1955,  Standards  ofWeights  and  Measures  Act,  1977 
requirements  wherever  applicable  has  to  be  complied  with. 
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Indian  Standard 

SPECIFICATION  FOR 
CANNED  ORANGE  SEGMENTS 

0.     FOREWORD 

0.1  This  Indian  Standard  was  adopted  by  the  Indian  Standards 
Institution  on  19  September  1964,  after  the  draft  finalized  by  the  Fruits 
and  Vegetables  Sectional  Committee  had  been  approved  by  the  Agri- 
cultural and  Food  Products  Division  Council, 

0,2  Canned  orange  segments  occupy  a  very  prominent  place  among  the 
processed  fruits  which  are  exported  from  India.  There  is  ample  scope 
fqr  the  development  of  the  external  as  well  as  the  internal  trade.  It  is, 
however,  necessary  to  ensure  the  quality  of  the  products,  if  the  demand 
is  to  be  maintained  and  further  developed.  In  order  to  ensure  main- 
tenance of  proper  quality,  it  is  necessary  to  have  strict  quality  control 
based  on  specifications.  It  was,  therefore,  found  necessary  to  formulate 
an  Indian  Standard  specification  for  this  product. 

0,3  In  the  preparation  of  ^his  standard,  due  consideration  has  been 
given  to  the  provisions  of  the  Prevention  of  Food  Adulteration  Act, 
1954;  the  Prevention  of  Food  Adulteration  Rules,  1955  and  the  Fruit  Pro- 
ducts Order,  1955.  However,  this  standard  is  subject  to  the  restrictions 
imposed  under  these,  wherever  applicable. 

0,4  In  this  standard  the  trade  designations  and  the  trade  sizes,  along 
with  the  converted  metric  values,  of  the  containers  as  at  present  being 
used  within  the  country  have  been  specified.  These  dimensions  would  be 
revised  at  and  when  an  Indian  Standard  on  open  top  sanitary  cans 
is  published.  * 

0,5  For  the  purpose  of  deciding  whether  a  particular  requirement  of  this 
standard  is  comblied  with,  the  final  value,  observed  or  calculated,  ex- 
pressing the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance 
with  IS:  2-1960*.  The  number  of  significant  places  retained  in  the 
rounded  off  value  should  be  the  same  as  that  of  the  specified  value  in 
this  standiLrd. 


"  Rules  for  itMindiiig  oH  nuroerioal  values  ( rtvited  ). 
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1.  SCOPE 

1.1  This  standard  prescribes  the  requirements  for  canned  orange  seg- 
ments (  Citrus  sp. )  in  syrup. 

2.  TERMINOLOGY 

2.0  For  the  purpose  of  this  standard,  the  following  definitions  shall 
apply. 

2.1  Cut-Out  Syrup  —  The  syrup  obtained  after  cutting  open  the  can  and 
draining  the  product. 

2.2  Head  Space  —  The  distance  between  the  top  of  the  double  seam  and 
the  level  of  the  surface  of  the  contents. 

23  Absence  of  Defects  —  Freedom  from  extraneous  materials,  such  as 
albedo,  seeds,  peels,  membrane  and  core,  and  also  freedom  from  damage 
due  to  mechanical  injury. 

2.4  Blemished  Units  —  Processed  units  that  are  affected  with  some 
injury,  such  as  discolouration,  pathological  or  hail  injury,  and  other 
abnormality  readily  visible  to  the  naked  eye  to  a  noticeable  degree. 

3.  TYPES 

3.1  Oranges  of  only  Mandarins  or  Tangerine  ( loose-skinned  type). 
Citrus  reticulata  Blanco.,  commonly  known  as  *  S ANTRA '  or  sweet 
oranges  ( tight-skinned  type ),  Citrus  sinensis  ( Linn. )  Osbeck,  commonly 
known  as  *  MALTA  '  or  '  MOSAMBI '  or  'SA  THGUDI  *  shall  be  used 
for  canning  orange  segments,  fitter  oranges  shall  not  be  used  for  canning. 

4.  GRADES 

4.1  Canned  orange  segments  shall  be  of  two  grades,  namely,  Grade  1 
and  Grade  2. 

5.  REQUIREMENTS 

5.1  Hyglealc  ReqnireneBts  —  The  material  shall  be  prepared  and 
handled  under  strict  hygienic  conditions  by  persons  frc^e  from  contagious 
and  infectious  diseases  and  only  in  premises  maintained  in  a  thoroughly 
clean  and  hygienic  condition  and  having  adequate  and  safe  water  supply 
and  duly  approved  and  licensed  by  the  public  health  authorities  con* 
cemed.  All  workers  shall  use  clean,  white,  washed  clothing.  Necessary 
precautions  shall  be  taken  to  prevent  incidental  contamination  of  the 
product  from  soiled  equipment  or  from  personnel  suffering  from  injuries. 


IS  1/2869  .  1964 

5.1.1  All  equipment  coming  in  contact  with  raw  materials  or  products 
in  the  course  of  manufacture  shall  be  kept  clean.  An  ample  supply  of 
steam  and  water,  hose,  brushes  and  other  equipment  necessary  for 
propxer  cleaning  of  machin^y  and  equipment  shall  be  availaole.  The 
equipment  may  be  sterilized  by  immersion  in,  or  swabbing  with  hypo- 
chlorite or  other  suitable  chlorine  solution  ( see  IS  :  2491-1963*  ), 

5.2  General — Canned  orange  segments  shall  be  prepared  from  fresh 
oranges  picked  at  the  proper  stage  of  maturity  and  of  the  same  variety. 
The  oranges  shall  be  peeled  and  separated  Into  segments.  The  membrane 
of  the  segments  shall  be  removed  by  lye-treatment  and  the  segments 
washed  carefully  free  from  alkali  and  the  seeds  removed. 

5.3  Freedom  from  Artificial  Colouring  Matter,  Flavouring  and  Synthetic 
Sweetening  Agents  —  The  material  shall  be  free  from  artificial  colouring 
matter  and  flavouring  and  synthetic  sweetening  agents. 

5.4  Requirements  for  Co?ering  Syrup  —  The  covering  syrup  shall  be 
clear.  It  shall  be  made  from  cane  sugar.  The  only  substances  that 
may  be  added  to  the  covering  syrup  are  citric  acid,  and/or  ascorbic  acid. 

5.5  Requirements  for  the  Finished  Product  —  The  contents  of  the  can 
on  opening  shall  display  the  following  characteristics: 

Grade  I — The  segments  shall  possess  a  good,  characteristic, 
practically  uniform  colour;  shall  be  practically  uniform  in  size  and 
symmetry;  shall  be  practically  free  from  defects  and  practically  be  in- 
tact; shall  possess  a  juicy,  succulent  texture  and  normal  character- 
istic flavour,  and  shall  score  not  less  than  85  points. 

Grade  2  —  The  segments  shall  possess  a  good,  characteristic, 
reasonably  uniform  colour;  shall  be  reasonably  uniform  in  size  and 
symmetry;  shall  be  reasonably  free  from  defects  and  reasonably  in- 
tact; possess  a  juicy,  succulent  texture  and  normal  characteristic 
flavour,  and  shall  score  not  less  than  75  points. 

The  maximum  and  minimum  number  of  points    to  be  scored  by 
different  factors  shall  be  as  follows: 


Colour , 

Texture  and  unifor- 
mity of  size 
Taste  and  flavour 
Absence  of  defects 
Scoring  shall  be  done  according  to  the  method  prescribed  in  Ap^.r 

♦Code  for  sanitary  conditions  for  food  processing  units. 
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Maximum 

Minimum 

r 

Grade  1 

Grade  2 

20 

15 

13 

25 

19 

16 

20 

15 

13 

35 

26 

23 

]-l]].<  a. 
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5.5.1  Colour 

Grade  1  —  The  segments  shall  possess  a  good,  practically  uniform 
colour  characteristic  of  well-matured  fruit,  which  means  that  the 
colour  shall  be  bright,  practically  free  from  any  discolouration  due 
to  over-maturity,  oxidation,  processing  or  other  causes. 

Grade  2  —  The  segments  shall  possess  a  good  and  reasonably  uni- 
form colour,  which  means  that  the  colour  shall  be  reasonably  bright 
and  characteristic  of  matured  fruit,  but  may  vary  slightly  in  shades 
of  the  typical  colour  and  the  fruit  shall  be  reasonably  free  from 
discolouration  due  to  oxidation,  processing  or  other  causes. 

5.5.2  Texture  and  Uniformity  of  Size 

Grade  1  —  The  segments  shall  possess  normal  succulent  texture, 
which  means  that  the  segments  are  juicy  and  firm,  reasonably  free 
from  fibre  and  may  be  soft,  but  not  broken.  They  shall  be  practically 
uniform  in  size. 

Grade  2  —  The  segments  shall  possess  a  reasonably  succulent 
texture,  which  means  that  the  segments  shall  be  juicy  and  soft,  but  not 
broken  or  disintegrated  to  the  extent  that  their  normal  shape  is  altered, 
they  may  be  slightly  firm  indicating  that  the  fruit  is  reasonably 
mature.     They  shall  be  reasonably  uniform  in  size. 

5.5.3  Taste  and  Flavour 

Grade  1  —  The  segments  shall  practically  possess  pleasant  aroma 
and  flavour  characteristic  of  sweetened  oranges.  They  shall  be  free 
from  flavour  of  caramclization  or  scorching.  The  taste  shall  be  sweet 
characteristic  of  the  fruit  canned;  shall  not  be  bitter;  shall  be  free 
from  metallic  taste  or  staleness.  The  segments  shall  be  completely 
devoid  of  any  objectionable  or  off*-taste,  smell  or  odour  indicative  of 
unripe  (  sour  )  fruit. 

Grade  2  —  The  segments  shall  possess  pleasant  aroma  and  flavour 
characteristic  of  sweetened  oranges.  They  shall  be  practically  free 
fro^m  flavour  of  caramclization  or  scorching.  The  taste  shall  be  sweet 
characteristic  of  the  fruit  canned  and  shall  not  be  bitter;  shall  be  free 
from  metallic  taste  or  staleness.  The  segments  shall  be  devoid  of  any 
objectionable,  or  off'-taste  and  reasonably  free  from  smell  or  odour 
indicative  of  unripe  ( sour  )  fruit. 

5.5.4  Absence  of  Defects 

Grade  1  —  The  segments  shall  be  practically  free  from  defects, 
which  presume  that  not  more  than  5  percent  by  count  of  the  segments 
arc  disintegrated,  crushed  or  broken;  no  peel,  seed  or  rag  is  present. 
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no  extraneous  material  is  present;  not  more  than  5  percent  by  count 
of  the  segments  are  blemished;  no  segments  are  trimmed  to  the  extent 
that  the  shape  of  the  unit  is  destroyed.  The  covering  syrup  shall 
be  practically  clear,  practically  free  from  cloudiness,  blackening  or 
thickening  and  shall  be  practically  free  from  fruit  pulp. 

Grade  2 — The  segments  shall  be  reasonably  free  from  defects, 
which  means  that  not  more  than  10  percent  by  count  of  the  segments 
are  disintegrated,  crushed  or  broken;  no  peel,  seed  or  rag  is  present, 
no  extraneous  material  is  present;  not  more  than  10  percent  by  count 
of  the  segments  are  blemished.  The  covering  syrup  shall  be  reason- 
ably clear,  reasonably  free  from  cloudiness,  blackening  or  thickening 
and  reasonably  free  from  fruit  pulp. 

5.5.5  The  material  shall  also  conform  to  the  requirements  prescribed 
in  Table  1. 


TABLE  1  REQUIREMENTS  FOR  CANNED  ORANGE  SEGMENTS 


Sl 
No. 


(1) 

i) 
ii) 

iii) 


iv) 

V) 

vi) 


vii) 

viii) 

«) 

X) 

xi) 
xii) 


Characteristic 


(2 


Vacuum  of  the  can  in  mm,  Min 
Hee^l   space  of  the  can   in  mm, 

Max 
Drained  weight  of  the  contents 

of  the  can,  as  percentage  of  net 

weight,  Min 
pH  of  the  cut-out  syrup.   Max 
Specific  gravity  of  cut-out  syrup 

(Brix) 
Acidity  of  the  cut-out  syrup,   as 

anhydrous  citric  acid,  percent 

by  weight,  Max 
Arsenic,  ppm.  Max 
Lead,  ppm,  Max 
Copper,  ppm,  Mcuc 
Zinc,  ppm.  Max 
Tin,  ppm,  Af  ox 
Microbiological  requirements 


Requirement 

Method  of  Test 

(Refto  Cl 

No.  OF 

IS  :  2860-1964*) 

(3) 

X4) 

125 

6 

16 

6 

60 

7 

4-6 

8 

1  07.109 

(19^-23**) 

9 

0-2.0-8 

10 

M 

13 

2-5 

14 

30 

15 

19 

16 

250 

17 

To  satisfy  the 

18 

requirements 

of  the  test 

^Methods  of  sampling  and  test  for  prooetsed  fruits  and  vegetables. 
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.PACKING  AND  MARKING 
•1  Packing 

6.1.1  The  material  shall  be  packed  in  cans  made  of  tinplatc  conform- 
ing to  Charcoal  Grade  2{G^)  of  IS  :  597-1962*,  or  IS:  1993-I962t.  The 
:ans  shall  be  either  jplain  or  lacquered  internally  and  hermetically 
ealed.  When  lacquered  externally,  the  portion  under  the  Wbel,  excepting 
:he  side  seam,  shall  also  be  lacquered.  The  internal  lacquer  shall  be  acid 
esistant  and  such  that  it  will  not  be  destroyed,  altered  or  its  components 
:ransferred  to  the  material  inside  the  can  during  processing  or  sub- 
equent  storage  or  transport.  The  can  exterior  shall  be  free,  from 
ients,    rust,    perforations   and   seam   distortions.     The   cans  shall   not 

how  leaking,  panelling  or  swell.  The  interior  of  the  can  shall  not  show 
*ny  visible  black  discolouration,  rusting  or  pitting  and  the  inside  lacquer 
'hall  be  in  good  condition.  Normal  feathering  shall  not  be  considered  as 
a  defect. 

6.1.2  The  cans  shall  be  filled  with  the  fruit,  without  impairment 
^f  quality.  The  size  of  the  cans  used  and  the  net  weight  of  their  contents 
shall  ordinarily  be  as  given  in  Table  2.     In  case  containers  other  than 

hose  specified  in  Table  2  are  used,  the  size  of  the  container  and  the  net 
veight  of  the  contents  shall  be  as  agreed  to  between  the  purchaser  and 
he  vendor. 


TABLE  2 

SIZES  AND  CAPACITIES  OF  CANS 

Sl 

Container 

Trade  Size 

Nominal 

Nominal 

Net 

No. 

(  Trade   Name  ) 

Diameter 

Heio^ 

Weight  of 
Contents 

mm 

mm 

g 

(1) 

(2) 

(3) 

(4) 

<5) 

(6) 

i) 

8-oz  Flat 

301  X  206 

77-8 

60-3 

220 

ii) 

ll-ozCaa 

301  X  303-5 

77-8 

81-8 

295 

iii) 

No.  1  TaU 

301  X  409 

77-8 

115-9 

454 

iv) 

1-lb  Butter  Size            401  x  300 

103-2 

76-2 

610 

V) 

A-2 

307  X  408 

87-3 

114-3 

570 

vi) 

A.2i 

401  X  411 

103-2 

1191 

860 

vii) 

7-lb  Jam 

603  X  513 

167-2 

147-6 

2  440 

viii) 

Large 

509  X  703 

141-3 

182-6 

2  850 

6,1.3  Packing  in  Cases  —  The  cans   shall  be   packed  as   agreed   to 
3Ctwccn  the  purchaser  and  the  vendor. 

^1.2  Marking  —  Each  can  shall  be  marked  with  the  following  particulars: 
a)  Name,   type   and  grade  of  the  material  with  the  brand  name, 
if  any; 

^Specification  for  black  plate  for  tinning  and  tiriplate  (pack-rolled)  (  reviaed  ). 
tSpecification  for  cold-reduced  tin  plate  and  cold-reduced  black  plate. 
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b)  Name  and  address  of  the  manufacturer; 

c)  Net  weight  of  the  contents  of  the  can  in  grams; 

d)  Date  of  manufacture  or  code  number  indicating  the  date  of  manu- 
facture; 

e)  List  of  additives,  if  used;  and 

f)  Manufacturing  licence  number. 

6.2A  Each   packing   case   shall   also    be  marked  with  the   following 
particulars: 

a)  Name  of  the  product; 

b)  Name  of  the  manufacturer; 

c)  Manufacturing  licence  number;  and 

d)  Number  of  cans  X  weight  of  each  can. 

7.  SAMPLING 

7.1  The  method  of  drawing  representative  samples  of  the  material 
and  the  criteria  for  conformity  shall  be  as  prescribed  in  3  of  IS  :  2S60- 
1964*. 

8.  TESTS 

8.1  The  samples  of  canned  orange  segments  shall  be  tested  for  ascertain- 
ing conformity  of  the  material  to  the  requirements  of  this  specification  by 
the  methods  given  in  18:2860-1964*.  Reference  to  the  relevant  clauses  is 
given  in  col  4  of  Table  1. 


APPENDIX    A 

(Clause  5.5) 

DETERMINATION  OF  GRADE  OF  THE  PRODUCT 

A-l.  APPARATUS 

A-1.1  White  Porcelain  Bowls  —  big  enough  to  hold  the  contents  of  the 
can  under  examination. 

A-1.2  Stainless  Steel  Spoons  —  table  spoons  ( see  IS :  990-1957t ). 


^Methods  of  sampling  and  test  for  prooetsed  fruits  and  vegetables. 
tSpeoification  for  spoons»  stainless  steel. 
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A-2.  PROCEDURE 

A-2.1  Panel  of  Judges  —  Judging  for  grading  the  product  shall  l^ 
done  by  a  panel  of  three  to  five  judges.  All  the  judges  constituting 
a  panel  shall  be  conversant  with  the  factors  governing  the  quality  of 
the  product.  The  cans  shall  be  opened  and  the  contents  poured 
separately  into  white  porcelain  bowls.  Each  judge  shall  independently 
examine  the  contents  from  each  of  the  cans  and  assign  scores  for  different 
characteristics. 

A-2.1.1  The  judges  shall  consider  the  following  characteristics: 
colour,  texture  and  uniformity  of  size,  taste  and  flavour,  and  absence  of 
defects. 

A-2.2  System  of  Scoring  —  The  variations  within  each  factor  are 
so  described  that  the  scores  fnay  be  ascertained  for  each  factor  and 
expressed  numerically.  The  relative  importance  of  each  factor  has  been 
expressed  numerically  on  a  scale  of  100.  Each  judge  shall  give  a  score 
for  the  individual  factors  by  the  method  described  in  Table  3  {see  P  12) 
and  record  his  observations  in  the  Score  Sheet  for  Individual  Judge 
(5^^P14). 

A*2.2,l  The  scores  as  number  of  points  given  on  the  Score  Sheet 
{seeF  14)  by  the  judges  for  the  contents  of  each  can  for  the  four 
factors  shall  be  recorded  in  a  tabular  form  i  i  the  Score  Card  {see  P  15  ) 
and  the  average  score  calculated  for  each  factor  with  ovtrall  average 
for  each  can  entered  in  the  appropriate  column  of  the  Score  Card 
after  complying  with  the  conditions  specified  in  A-2,3.1  and  A-2.3.2. 

A*2.3  Ascertaining  tlie  Grade 

A-2.3.1  Agreement  among  Judges  —  To  ascertain  the  consistency  of 
judgement  among  the  judges,  the  total  score  assigned  by  each  of  them 
for  the  contents  of  the  same  can  shall  be  calculated  by  adding  up 
the  scores  for  the  various  individual  characteristics.  If  the  difference 
between  the  maximum  and  the  minimum  of  the  total  spore  so  obtained 
does  not  exceed  (  AT  +  5  ),  where  K  is  the  number  of  judges,  the  scoring 
shall  be  deemed  as  consistent  for  the  fian  under  consideration.  If  the  differ- 
ence exceeds  (^  +  5),  the  most  outlying  score,  that  is,  the  one  which 
is  farthest  from  its  immediate  neighbour  (  the  scores  being  arranged 
in  one  order  )  shall  be  discarded  and  the  consistency  among^tne  remain* 
ing  judges  shall  be  examined. 

A-2.3.2  When  the  consistency  {see  A'2.3.1)  is  thus  established,  the 
overall  average  scores  given  by  the  judges  whose  scoring  has  been 
found  to  be  consistent  shall  be  calculated  for  each  can.  The  average 
score  for  each  of  the  individual  characteristics  shall  also  be  calculated 

10 
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by  taking  into  account  the  corresponding  scores  given  by  the  same  judges 
for  the  contents  of  the  same  can. 

A-2.3.3  Assignment  of  Grade  —  In   order  to  assign  a  grade  for  the 
contents  of  a  can,  the  following  procedure  shall  be  adopted: 

For  Grade  1  —  The  score  for  each  factor  individually  shall  be  not 
less  than  75  percent  of  the  maximum  score  obtainable,  and  the 
overall  average  score  shall  be  not  less  than  85  points. 

For  Grade  2 — The  score  for  each  factor  individually  shall  be 
not  less  than  65  percent  of  the  maximum  score  obtainable,  and 
the  overall  average  score  shall  be  not  less  than  75  points. 


11 
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SCORE  CARD 


Sample  Number... 


DETAILS  OP  THE  SAMPLE  CAN:    a)  Product 

d)  Batch  No... 


b)  NaiQA  of  Manufacturer 

e)  Date  of  Manufacture 


0)  Type,.. 


Factor 

"" 

"" 

■MM 

■H 

MB 

MM 

■MM 

mm 

MM 

MM 

MM 

MMi 

MMH 

Average  Score  ior 

1 

(IRADK 
01'  THE 

Can 

I'OLOUR 

Texture  and  Size 

Tabte  and  Flavour 

Absence  07  DsnecTS 

Total  Scores 

I 

0 

OH 

< 

\      Judge 

A 

(2|. 

B 

(8) 

C 

D 

E 

A 

B 

c 

D 

E 

A 

B 

C 

D 

B 

A 

B 

C 

D 

E 

A 

B 

C 

D 

E 

(1) 

(5) 

(6) 

(7) 

(8) 

(9) 

(10) 

(11) 

(12) 

(13) 

(U) 

(15) 

(16) 

(17) 

(18) 

(19) 

(20) 

(21) 

(22) 

(28) 

(2^) 

(25) 

(26) 

(21) 

(28) 

(29) 

(») 

(31) 

(32) 

— 

INTCRNATIONAL  SYSTEM  OF  UNITS  (  SI  UNITS  ) 


UalU 
Quantity 
Uoftk 
Mast 

Tim* 

Electric  current 

Tbermodynamic 

temperaturt 
Lumioouf  iDtemity 
AmouQt  of  tubstancc 

Soppltmentarj  Uaiti 
Quantity 

Plane  angle 
Solid  angle 

Derircd  Unite 
Quantity 
Force 
Energy 
Power 
Flux 

Flux  density 
Frequency 
Electric  conductance 
Electromotive  force 
f  reuure,  streu 


Unit 

SYMSOi 

metre 

m 

kilogram 

l^g 

lecond 

• 

ampere 

A 

kelvin 

K 

candcla 

cd 

mole 

mol 

Unit 

Symbol 

radian 

rad 

tteradian 

sr 

Unit 

Symbol 

OBt^lNITION 

oewtoo 

N 

IN       -  1  kg.m/i» 

joule 

J 

\  )        -  1  N.m 

watt 

W 

1  W       ~   I  J/i 

weber 

Wb 

1   VVb    «   1   V.s 

tesla 

T 

IT       -  1   Wb/m> 

hertz 

Hz 

1    Hz      -    1   C/8(S-M 

liemeot 

S 

IS       «   1   A/V 

volt 

V 

IV      «   1   W/A 

pascal 

Pa 

1  Pa    -  1  N/ra^ 

INDIAN  STANDARDS  INSTITUTION 

ManaK  Bhavan,  9  Bahadur  Shah  Zafar  Marg.  NEW  OEl  Hi  liuout 

Telepbonea  :  26  60  21,  27  01  11  T«i«g#«me  ^  Mlanaks«n»th« 


Raf/o/ii/O/^cee: 

Western  :  Novelty  Chembere,  Grant  Road 

Eaatern  :  5  Chowrlnghae  Approach 

Southern  :  CIT  Campua 

Northern  :  B69.  Phase  Vll 


BOMBAY  400007 
CALCUTTA  700073 
MADRAS  n0v>n3 
S.  A.  S.  NaGAR 

(  MOHALI  )  160051 


T«iephon» 

37  87  29 
27  50  90 
41  94  49 


flfiOc/iC/jycta: 

'Pushpak*,  Nurmohamad  Shaikh  Marg,  Khanpur 

*F  Block,  Unity  Bldg.  Narasimharaia  Square 

Gangotrl  Complex,  Bhadbhada  Road.  T,T.  Nagar  BHOPAL  462003 

22E  Kalpana  Area  BHUBANESHWAR  751014 


AHMADABAD  980U0I 
BANGALORE    560002 


6-6-560  t.  N,  Gupta  Marg 

R  14  Yudhlster  Marg,  C  Scheme 

117/416  B  Sarvodaya  Nagar 

Pattiputra  Industrial  Estate 

Hantex  Bldg  (9nd  Ptoor).  Riy  Station  Read 


HYDERABAD  ^00001 
JAIPUR  302008 
KANPUR  208006 
PATNA  800018 
TRIVANDRUM  609001 

^rlnt«id  at  SImco  Printing  Press,  Delhi,  India 


t  U3  9t 

22  48  08 

6  27  19 

9  36  27 

22  10  81 

6  99  39 

4  72  91 

6  28  08 

82  97 

